[ite B\ite Menu

Monday to Friday 12:00-18:00 & Saturday 12:00-15:00
2 COURSES £20 3 COURSES £24

Inclusive of a FREE house drink

Pint of Ale or Kirkstall Pilsner, 125ml of House Wine, Soft Drink, Tea or Coffee.
To Start
Prawn Cocktail marie rose sauce, gem lettuce (gf)
Confit Duck Leg Ballantine celeriac puree, roast figs (gf)
Soup of the Moment whipped butter, ciabatta (ve, gf avail)
Chicken Liver Parfait onion chutney, toast (gf avail)

Cheese & Onion Roll burnt onion puree (v)

Mains

Roast Chicken roast potatoes, seasonal greens, honey roasted carrot & parsnip, gravy (gf)
50z Flat Iron Steak chips, confit tomato, peppercorn sauce +£2 supplement (gf avail)
Salsify & Chestnut Risotto parmesan (v, gf)

Chorizo Linguini spinach & pesto

Fish & Chips 50z beer battered haddock, chips, mushy peas & tartare sauce (gf avail)

Dessert

Apple & Ginger Crumble vanilla ice cream (ve, gf)
Eton Mess Chantilly cream, berry compote, meringue (v, gf)
Ice Cream Sundae brownie bits, honeycomb, raspberry coulis (v)

Dark Chocolate & Orange Tart chocolate ice cream +£2 supplement

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all ingredients. If you have a food allergy,
please let us know before ordering.



